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Restaurant Critics’ First-Amendment Protection, by Robert L. Spellman. 
Vol. 26, No. 3 (November 1985), pp. 15-17. 


Restaurant Management 

Quality: A Brand-New, Time-Tested Strategy, by Christopher W. L. Hart 
and Gregory D. Casserly. Vol. 26, No. 3 (November 1985), pp. 52-63. 

Managing Guest Intoxication: A Policy to Limit Third-Party Liability, by 
Denney G. Rutherford. Vol. 26, No. 3 (November 1985), pp. 64-69. 

Prime Numbers: Finding Your Menu’s Strengths, by David V. Pavesic. 
Vol. 26, No. 3 (November 1985), pp. 70-77. 

Myriad Management Methods: Restaurant Managers Tell All, by 
Florence Berger and Dennis H. Ferguson. Vol. 26, No. 4 (February 
1986), pp. 16-24. 

Defining What Quality Service Is for You, by William B. Martin. Vol. 26, 
No. 4 (February 1986), pp. 32-38. 

Managing the Service Encounter, by Robert C. Mill. Vol. 26, No. 4 
(February 1986), pp. 39-46. 

Food-Service Budgeting: How the Chains Do It, by Raymond S. 
Schmidgall and Jack D. Ninemeier. Vol. 26, No. 4 (Februa:y 1986), 
pp. 51-57. 

Employee Commitment: Money in the Bank, by Thomas A. DeCotiis and 
J. Michael Jenkins. Vol. 26, No. 4 (February 1986), pp. 70-75. 


Royce Hotels 
The Scorecard. Vol. 26, No. 3 (November 1985), pp. 36—38. 


Ringer Hut 
Quality: A Brand-New, Time-Tested Strategy, by Christopher W. L. Hart 
and Gregory D. Casserly. Vol. 26, No. 3 (November 1985), pp. 52-63. 


Food-Service Budgeting: How the Chains Do It, by Raymond S. Schmid- 
gall and Jack D. Ninemeier. Vol. 26, No. 4 (February 1986), pp. 51—57. 
Sexual Harassment 
Bare Trap: The Legal Pitfall of Requiring Scanty Costumes, by Jon P 
McConnell. Vol. 26, No. 3 (November 1985), pp. 78-82. 
Sheraton 
Out of the Crucible (and into the Hotel). Vol. 26, No. 4 (February 1986), 
pp. 14-15. 
Staff Development 
Building Your Hospitality Team, by Florence Berger and Rachel Vanger. 
Vol. 26, No. 4 (February 1986), pp. 82-88. 
Steak & Ale Restaurants 
Employee Commitment: Money in the Bank, by Thomas A. DeCcotiis and 
J. Michael Jenkins. Vol. 26, No. 4 (February 1986), pp. 70-75. 
Strategic Planning 
Structure and Strategy: Two Sides of Success, by Jeffrey D. Schaffer. 
Vol. 26, No. 4 (February 1986), pp. 76-81. 
Tourism Development 
The Tourism Board: Doing It Right, by Chuck Y. Gee and James C. 
Makens. Vol. 26, No. 3 (November 1985), pp. 24-33. 
Wyndham Hotels 
The Scorecard. Vol. 26, No. 3 (November 1985), pp. 36-38. 
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